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Subject;  "Supplies  for  Quick  Meals."  Information  from  the  Bureau  of  Home 
Economics,  U-S-D.A. 
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Even  in  the  best-regula.ted  families,  even  where  the  household  runs  like 
clockwork,  even  where  the  housekeeper  goes  by  schedule,  emergencies  will  arise 
now  and  then  at  mealtime.    You  know  how  things  go.    Perhaps  company  drops  in 
unexpectedly,  perhaps  the  groceries  fail  to  arrive,  perhaps  you  get  home  too 
late  to  prepare  the  meal  you  planned,  or  perhaps  you  feel  too  tired  to  do  much 
cooking  after  a  day  of  washing  and  cleaning.    Lots  of  reasons  why  you  have 
to  serve  rush  meals  sometimes — a.  dinner  put  together  the  last  minute,  or  a 
hurry  up  lunch,  or  a  Sunday  night  supper  in  a  jiffy.    On  such  occasions  you 
haven't  time  to  go  to  market  for  provisions  and  you  haven't  much  time  for 
cooking.    But  you  won' t  need  to  wring  your  hands  in  despair  and  you  won' t 
need  to  wonder  what  on  earth  to  make  a  meal  of,  if  you  have  the  fixings  right 
up  there  on  your  pantry  shelf  or  tucked  away  in  your  refrigerator.  That 
emergency  supply  that  you  always  keep  on  hand  will  save  the  day.    You  can  put 
your  guests  at  ease  and  slip  out  to  the  kitchen.    Then,  before  they  know  it, 
you  can  serve  them  a.  delicious  meal.    Be  prepared  and  you  won't  have  to  lose 
your  poise,  no  matter  wha.t  surprises  arise. 

One  of  my  friends  says  she  has  twin  emergency  shelves — one  in  the 
cupboard  and  one  in  the  refrigerator.    Shd  keeps  a  list  of  foods  which  should 
:e  on  hand.    Whenever  she  uses  some  article  from  her  special  supply  of  staples, 
she  reola.ces  it  to  be  ready  for  the  next  emergency.     She  also  keeps  a  list  of 
?ood  menus  for  these  rush  meals,  menus  tha.t  take  just  a  few  minutes  to  get  on 
the  table. 

Let's  plan  now  just  what  would  be  handy  to  have  on  your  shelves  ready 
for  quick  summer  meals. 

Your  supply  in  the  refrigerator  will  be  those  foods  that  need  to  be  cold. 
First,  the  supplies  for  the  main  dish  of  the  meal.    Meats — cold  meats,  ham, 
corned  beef  and  so  on  for  slicing;   chipped  beef  and  bacon.    Eggs,  of  course. 
Cheese — American  or  pimiento  or  white  soft  cream  cheese  or  cottage  cheese. 
Feanut  butter.    You'll  want  to  keep  some  fresh  summer  vegetables  clean,  crisp 
and  cold  in  the  refrigerator  ready  for  la?t-minute  salads.    Salad  greens  you'll 
wash  and  put  in  a.  tightly  covered  dish.    They'll  keep  fresh  and  crisp  in  a 
cold  place.    Other  raw  vegetables  tha.t  you  might  keep  on  hand  are  green  pepper, 
radishes,  celery,  cucumbers,  or  tomatoes.    ',7hen  you  make  salad  dressing,  make 
a  generous  supply  and  store  it  in  tight  jars.    Mix  up  some  French  dressing 
as  well  as  mayonnaise.    By  the  way,  the  warmest  shelf  of  your  refrigerator  is 
the  best  for  mayonnaise,  because  this  dressing  curdles  if  it  becomes  too  cold. 
Oue  friend  of  mine  gets  a  bowl  of  biscuit  dough  all  mixed,  except  for  the 
liquid,  and  sets  it  away  in  her  icebox.    Then,  whenever  the  family  wants  hot 
biscuits  in  double  quick  time,  she's  ready.    A  ball  of  pie-crust  dough  will 
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help  make  last  minute  tarts.    A  roll  of  icebox  cookie  dough  wrapped  in  waxed 
paper  will  keep  for  weeks.    Whenever  you  want  some  fresh  cookies,  all  you 
have  to  do  is  to  slice  some  of  this  dough  and  bake  the  slices  in  a  hot  oven. 
Thile  we're  mentioning  desserts,  you'll  find  that  a  small  jar  of  chocolate 
syrup  in  your  refrigerator  comes  in  handy  over  and  over  again  for  quick 
desserts.     So  does  a  can  of  boiled  condensed  milk.     Sweetened  condensed  milk 
boiled  and  then  chilled  in  the  can  makes  an  excellent  caramel-like  syrup  for 
a  dessert.    Evaporated  milk  also  boiled  in  the  can  and  chilled,  whips  up  like 
whipped  cream.    Add  fruit  sauce  to  it  and  there  you  have  a  quick  and  delicious 
iessert.    Or  freeze  this  mixture  in  you1"  ref rigerator  tray  for  fruit  mousse. 
Cold  fruit  juices  kept  in  bottles  are  ready  for  fruit  cocktails,  beverages  and 
desserts. 

There' s  the  list  of  some  possibilities  for  your  ref rigera.tor .    Now  what 
belongs  on  the  emergency  shelf  in  your  pantry?    Here's  where  you'll  keep 
supplies  of  canned  goods — canned  chicken  or  other  meat,  canned  soup,  canned 
milk,  since  fresh  is  often  hard  to  get  at  the  last  minute,  canned  salmon  or 
other  fish,  canned  tomato  juice,  canned  vegetables  and  canned  fruits;  pickles 
and  preserves.    Here' s  the  pla.ce  also  to  keep  dried  fruits,  crisp  cookies  and 
crisp  cra.ckers  in  tightly  closed  containers.    A  selection  of  some  of  your  home- 
canned  pickles  or  dried  foods  will  go  on  this  shelf  as  well  a.s  jams,  preserves 
and  jellies  made  from  your  own  gardens  and  orchards  and  possibly  honey  from 
your  own  hives. 

These  are  only  suggestions.    You'll  want  to  work  out  your  own  list 
to  suit  your  own  needs  —  your  storage  space  and  your  pocketbook.    What  kind 
of  a.  meal  can  you  get  ready  in  a  jiffy  from  such  supplies  as  these?  Well, 
here' s  a  menu  for  a  last-minute  dinner;  First  cold  sliced  meat--slices  of  cold 
corned  beef  and  cold  boiled  tongue  make  a.  good  combination  with  a  pile  of 
mixed  pickles  or  pickled  onions  in  the  center  of  the  platter  to  add  the 
necessary  zip;   then,  Creamed  cauliflower  or  Creamed  celery;  for  salad--  pine- 
apple, cream  cheese  and  da.tes  on  lettuce  with  French  dressing  or  mayonnaise; 
for  dessert,  Icebox  cookies  with  tea  or  coffee. 

There's  one  quick  menu,  from  these  emergency  supplies.    Here's  another: 
Creamed  chipped  beef  on  toast;   then,  buttered  peas  or  buttered  carrot  strips; 
combination  salad  of  such  chopped  raw  vegetables  as  celery,  tomato,  green 
pepper  and  cucumber  with  thick  cooked  dressing  or  mayonnaise;  for  dessert, 
Berries  with  powdered  sugar. 


Tuesday:  "Easy  "Jays  to  Iron." 


